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INTISARI 
Roti merupakan pangan yang tidak dapat disimpan lama karena 
kandungan air pada roti masih cukup tinggi. 
Tujuan dari penelitian ini adalah untuk mengetahui umur simpan roti 
manis dalam berbagai kemasan dan dengan penambahan nitrogen, sehingga dapat 
diketahui kemasan yang umur simpan roti manis lebih lama.Metode penelitian 
terdiri dari dua parameter yaitu kadar air dan total mikroba. 
Hasil penelitian parameter kadar air polypropylene suhu 15
o
C, 25
o
C, dan 
35
o
C yaitu 17 hari, 13 hari, dan 9 hari. Kemasan kombinasi polypropylene dan 
alumunium foil suhu 15
o
C, 25
o
C, dan 35
o
C yaitu 15 hari, 13 hari, dan 11 hari. 
Kemasan alumunium foil suhu 15
o
C, 25
o
C, dan 35
o
C yaitu 29 hari, 18 hari, dan 12 
hari. Parameter total mikroba kemasan polypropylene suhu 15
o
C, 25
o
C, dan 35
o
C 
yaitu 11 hari, 8 hari, dan 5 hari. Kemasan kombinasi polypropylene dan 
alumunium foil suhu 15
o
C, 25
o
C, dan 35
o
C yaitu 11 hari, 8 hari, dan 6 hari. 
Kemasan alumunium foil pada pada suhu 15
o
C, 25
o
C, dan 35
o
C yaitu 12 hari, 9 
hari, dan 7 hari. 
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ABSTRACT 
 
 Bread is a food that can not be stored long because the water content in 
bread is still quite high. 
 The purpose of this research is to know the shelf life of sweet bread in 
various packaging and with the addition of nitrogen, so it can be known 
packaging which make a shelf life of sweet bread longer. Research method 
consists of two parameters namely moisture content and total microbes. 
 The results of research water content parameter the polypropylene 
packaging at 15
0
C, 25
0
C, and 35
0
C are 17 days, 13 days, and 9 days. The 
combination packaging of polypropylene and aluminum foil at temperature of 
15
0
C, 25
0
C, and 35
0
C are 15 days, 13 days and 11 days. The aluminum foil 
packaging at temperature 15
0
C, 25
0
C, and 35
0
C are 29 days, 18 days, and 12 
days. The total microbial parameters on polypropylene packaging at temperature 
15
0
C, 25
0
C, and 35
0
C are 11 days, 8 days, and 5 days. The combination 
packagingof polypropylene and aluminum foil at temperature 15
0
C, 25
0
C, and 
35
0
C are 11 days, 8 days and 6 days. The aluminum foil packaging at 15
0
C, 25
0
C, 
and 35
0
C are 12 days, 9 days and 7 days. 
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